There are many edible species of fish and shell-fish, each having its own characteristic flavour. Shell-fish is a common flavour enhancer of Egyptian foods. It is a complex mixture of flavour compounds induced by a variety of preparation processes, including boiling, salting and drying. Borgstrom1* FAO2) have reported that the salting offish either by immersion in brine or by dry salting, inhibits bacteria and improves the flavour of the product. Okamoto 
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Lake. The samples were separately subjected to successive treatments of salting and drying before collecting the Fresh sea urchin, donax and oysters were salted by the method described in a previous paper5} for 3 days at room temp. (28~30°C).
Extraction of the volatile components of each sample (fresh and processed) was accomplished according to the method cited in the same paper.5) The amount of materials and resulting flavour concentrates are summarizedin Table I . The volatile componentsof each sample were analysed by gas liquid chromatography (Varian 3700 equipped with dual flame ionization detectors, in addition to combined gas liquid chroamtography mass spectrometry). The conditions of analysis were mentioned in the previous paper5) using 3% methyl silicon gum (OVI) on Chromosorb W (100-120 mesh) at 90~190°C with a programmed rate of 6°C/min. The identification of the volatile components was carried out by comparing their retention times and mass spectra with those of the authentic samples.
The gas chromatograms of the volatile components of each sample are shown in Figs. 1, 2 The sumof concentration of these four compounds in dry salted sea urchin, oyster and donax, was about 52%, 24% and 49% respectively, while in the fresh samples, it was 13.76%, 10.51% and 19.70%. However, it is already well established that those compounds developed through In general, it seems that these food processes enhance the flavour of the foods, in addition to their preserving action. It is clear that some components in donax show a marked increase as a result of salting. In particular, the propionaldehyde, nonanal and butyric acid showed a marked increase in percentage from 3.64 to 12.90%, 1.40 
